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SLOE 8
DOWN

Hayman’s Sloe gin, violet liqueur, lemon,
hibiscus syrup, egg white

BLACK 18
FOREST

Espolon Reposado, Mozart Chocolate,
lemon , berry compote, apple &
blackcurrant

SMOKEY 18
BEAR

Buffalo Trace, pear, lemon,
cinnamon syrup, egg white

CH’I BRO 15

Feijoa infused Pampero Blanco, bush
honey water, Ch’i mineral water

LADY 20
MARMALADE

Plantation Original Dark, Montenegro,
Adelaide Hills Bitter Orange, lime juice,
housemade orange marmalade

LEMON
GRAB

666 Butter, lemon juice, maple syrup,
lemon curd, candied lemon zest

SHALLOW 20
HALAPENO

Espolon blanco infused with lime rind,
mexican tea leaf & jalapeno, dry curacao,
mango, lime, with a jalapeno salt rim

EXPRESSO 18
MARTINI

666 Butter, Kahlua, espresso,
maple syrup

B-A-N-A-N-A-YES 20

Jameson, Mozart Chocolate,
banana syrup, aztec chocolate bitters,
banana chip

SIGNATURE COCKTAILS



CLASSIC
MARGARITA

Espolon Blanco, Pierre Ferand
Dry Curacao, lime juice, agave

syrup

TOMMY'S
MARGARITA

Espolon Blanco, lime juice,
agave syrup

COSMOPOLITAN

Ketel One Citroen,
Pierre Ferand Dry Curacao,
cranberry juice, lime

EASTSIDE

Tanqueray, lime juice,
sugar syrup, mint, cucumber
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LONG ISLAND 20
ICE TEA

Ketel One, Pampero Blanco, Tanqueray,
Espolon Blanco, Dry Curacao, lemon
juice, cola

LAST WORD 19

Bombay Sapphire, Green
Chartreuse, Luxardo Marachino,
lime juice

CHARLIE CHAPLIN 18

Hayman'’s sloe gin, apricot liqueur,
lime juice

SPRITZ 12

Aperol or Campari,
prosecco, soda

CLASSIC COCKTAILS

RHUBARB-
ARITA

Espolon blanco, Massenez
green apple, rhubarb, fresh
apple juice, lemon

PERFECT
PIMMS

dry ginger ale,
cucumber, citrus

Pimms No., lemonade,




NEGRONI

Tanqueray, Campari,
Antica Formula

OLD FASHIONED

Bourbon/Rye/Scotch/Dark Rum,
sugar syrup, bitters

SOUR

Pisco/Whisky/Amaretto/Sloe Gin/
Frangelico, lemon juice, sugar
syrup, Angostura bitters, egg

white

ORIGINAL DAIQUIRI

Bacardi Blanco,
lime juice, sugar syrup
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MARTINI

Ketel One or Tanqueray & Noilly
Prat with your choice of a twist
or olive

BLOODY MARY

Ketel One, lemon juice, pickle
mix, tomato juice, hazard hot
sauce

HOT TODDY

Dewar’s 12YO, star anise, cloves,

cinnamon, lemon juice,
honey, fresh chilli

PERFECT PIMMS

Pimms No. 1, lemonade,
dry ginger ale

CLASSIC COCKTAILS

ROSE

Rose wine, Bombay
sapphire, St Germain,
lime juice, hibiscus

RED
SANGRIA  SANGRIA

Red wine, St Remy,
cardamom syrup,
orange juice, lime
juice, ginger ale

ROSEMARY'S

BABY

Bombay Sapphire, Campari,
grapefruit juice, lime juice,

rosemary syrup
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ON TAP

pot / pint
Furphy Refreshing Ale 4.4% Geelong 55 /1
Coopers Pale Ale 4.5% SA 6/12
Coopers Session Ale 4.2% SA 6/12
Little Creatures Fuggle Stout 5.8% WA 6.5 /13
Little Creatures Pale Ale 5.2% WA 6/12
White Rabbit Dark Ale 4.5% Healesville 6/12
Heineken 5.0% Netherlands 6.5 /13
Sapporo 49% Japan 7/14
Brooklyn Lager 5.2% USA 75 /15
Orchard Crush Cider 4.8% NSW 6/12

BOTTLES & CANS
LAGERS & PILSNERS
Red Stripe 47% Jamaica 6
Pure Blonde 4.6% Australia 75
Corona 4.5% Mexico 8
Peroni Red 47% Italy 8
Asahi 5.0% Japan 9
Estrella Damm 4.6% Spain 9
Barrow Boys Stormy Lager 4.7% Melbourne 9
SOUR

3 Raven Original Acid Sour 3.5% Thornbury 10
South West Sour 4.6% WA 10

BEER & CIDER



PALE TO GOLDEN

Brooklyn Summer Ale 5.0% USA 8
Brooklyn American Ale 4.5% USA 8
Prickly Moses Red Ale 5.0% Otways 9
Stone & Wood Pacific Ale 4.4% NSW 9
Mountain Goat Steam Ale 4.5% Melbourne 10
Kona Big Wave Golden Ale 4.4% USA 10
Feral White Ale 4.4% Collingwood 1
IPA
Sample 3/4 IPA 4.2% Collingwood 10
Feral War Hog IPA 7.5% WA 1
Pirate Life Mosaic 70% SA 15
GETTING DARKER
Guinness Stout 41% Ireland 9
Exit Milk Stout 5.2% Dandenong 1
Quiet Deeds Lamington Ale 5.5% Port Melb 1
Colonial Porter 6.0% WA 1
MID TO LIGHT
James Boags Premium Light 2.5% TAS 7
Brew Dog Dead Pony 3.8% Scotland 1
CIDER & GINGER BEER
Napoleone Pear Cider 49% Coldstream 9
Colonial Bertie Apple Cider 4.6% Port Melb 10
Lick Pier Ginger Beer 4.0% Prahran 10

BEER & CIDER



SPARKLING

House Sparkling 8/32
Redbank Prosecco King Valley, Vic 1/ 44
Louis Bouillot Perle d’lvoire Blanc de Blancs France 14/ 56
Pol Roger Brut Reserve France 120
Alasia Moscato d’Asti DOC Italy 13/ 52
House Red 8/32
Heathcote Cravens Place Shiraz Heathcote, VIC 1/44
Chaffey Bros La Conquista! Tempranillo Barossa, SA 13/ 52
E.Guigal Cotes du Rhone GSM Rhone Valley, France 14/ 56
Kooyong Massale Pinot Noir Mornington, VIC 16 / 64
House White 8/32
West Cape Howe Riesling Mt Barker, WA 10 / 40
Redbank Pinot Grigio King Valley, VIC 1/ 44
Pencarrow Sauvignon Blanc New Zealand 13/ 52
TarraWarra Estate Chardonnay Yarra Valley, VIC 14/ 56
ROSE
Conde Valdemar Spain 10 / 40

WINE



WHISKY

J & B Rare
Jameson
Canadian Club

Johnny Walker Black Label

Dewar’s 12YO
Starward Malt
Glendronach 12YO
Talisker 10YO

Ardbeg 10YO

Caol lla 12YO
Lagavulin 8YO
Hakushu Distiller Reserve
Nikka Pure Malt Black
Yamazaki

Balvenie 12YO
Balvenie 14YO
Macallan 12YO
Macallan 15YO

BOURBON

Bulleit

Jack Daniels

Buffalo Trace

Makers Mark

Russell’s Reserve 10YO

RYE

Rittenhouse Rye
Mitchers Single Barrel Rye

VODKA

Ketel One
Zubrowka
Belvedere
666 Butter
Grey Goose
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Tanqueray
Bombay Sapphire
Hayman'’s Sloe Gin
Four Pillars

Four Pillars Shiraz
Archie Rose

West Winds Sabre
Martin Miller
Hendricks
Tanqueray No. 10

TEQUILA

&
MEZCAL

Don Julio Blanco
Espolon Blanco
Espolon Reposado
Peloton De La Muerta
Don Julio Reposado
Casamigos Blanco
Don Julio Anejo
Tromba Anejo

Los Danzantes Anejo
Clase Azul Blanco
Clase Azul Reposado

RUM

Pampero Blanco
Pampero Especial Anejo
Bacardi Blanco

Sailor Jerry

Kraken Spiced
Plantation Original Dark
Plantation Overproof
Ron Zacapa 23

SPIRITS

APERITIFS

&

DIGESTIFS

Pimms

Aperol
Campari
Montenegro
Fernet Branca

Adelaide Hills Bitter Orange

LIQUEURS

Disaronno Amaretto
Frangelico
De Kuyper Creme de Cafe

Pierre Ferrand Dry Curacao

St Germain
Molinari Sambuca
Green Chartreuse

BR%FDY
COGNAC

St Remy VSOP
Hennessy

O 0 0V O

12
12

10
1

Pierre Ferrand Cognac 1840 12

VERMOUTH

Antica Formula
Noily Prat

10



SODAS ETC.

Housemade sodas 6
— Hibiscus
— Rosemary & Grapefruit
Fountain of Youth Coconut water 7
Market Juice (Apple Black Currant / Pear) 5
Soft drink (Pepsi / Pepsi Max / Lemonade / Dry Ginger Ale / Solo) 3
Mocktail 10
Virgin Mary 10
English Breakfast / Earl Grey / Peppermint / Gunpowder green / Lemongrass & Ginger 4
Black 3
with milk 3.50

Hot chocolate

Chai latte

BOOZE-FREE
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BURGER
SHACK

LUNCH, DINNER & LATER
BURGERS

ALL OUR BEEF IS LOCALLY SOURCED AND FREE RANGE. ADD $4 FOR BURGER WITH SIDE OF FRIES

ALL DAY BURGER GRASS FED BEEF, CHEESE, ONION,
ICEBERG LETTUCE, TOMATO, PICKLES, SHACK SAUCE — $12

DOUBLE DAY TWO GRASS FED BEEF PATTIES, DOUBLE CHEESE, ONION ,
ICEBERG LETTUCE, TOMATO, PICKLES, SHACK SAUCE — $15

CHEESE BURGER GRASS FED BEEF, AMERICAN CHEESE, DICED ONION,
MUSTARD, TOMATO SAUCE, PICKLES — $11 ADD BACON — $4

KIMCHI BURGER GRASS FED BEEF, SPICY KIMCHI, KEWPIE, SLAW — $12.50

FRIED CHICKEN BURGER SOUTHERN FRIED CHICKEN TENDERS, PICKLES,
ICEBERG, MAYO — $13.50

VEGGIE BURGER BEETROOT, LENTIL, QUINOA PATTY, KEWPIE, CHEESE,
PICKLES, ONION, COS LETTUCE, TOMATO — $12

MUSHROOM BURGER PORTOBELLO MUSHROOM,
WHIPPED FETA, BABY KALE, ONION JAM — $11

HOTDOGS

MINKY MEATSMITH SMOKED FRANK, KETCHUP, MUSTARD,
PICKLES — $10

HECTOR — MEATSMITH SMOKED FRANK, SAUERKRAUT,
MUSTARD, CRISPY SHALLOTS — $11

CONDIMENTS
MESA VERDE HAZARD SAUCE, TOMATO SAUCE, MUSTARD — 0¢

SHACK SAUCE — 50¢
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MORNING

FROM 11AM, 7 DAYS

BREAKFAST BURGER BACON, EGG, CHEESE, TOMATO RELISH — $12
GRANOLA HOMEMADE GRANOLA, BERRY COMPOTE, YOGHURT — $12
SIDES
FRIES ADD SPECIAL SALT — %6
CHEESY FRIES BACON BITS, SPRING ONIONS, PICKLES — $9

CHOPPED BROCCOLI SALAD RICOTTA, ALMONDS, RED ONION — $10

GRILLED CHICKEN SHACK SALAD COS LETTUCE, BACON, CUCUMBER,

TOMATO, PEPITAS, SHACK DRESSING — $15

EXTRAS
<> (@ S
PICKLES $2 CHEESE $2 FRIED EGG $2 JALAPEROS $2

@ = T 4

EXTRA PATTIE $4 BACON $4 MUSHROOM $4 SAUERKRAUT $2
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VERDE

NN

ON LEVEL 6
Just one floor below Rooftop Bar

MON-THURS: 4pm-late
FRI-SUN: 2pm-late

2

Fancy a function in the private Rooftop
Garden? Chat to the friendly staff
at Mesa to make this happen.

MESAVERDE.NET.AU



